
 

 

Sunday, March 31, 2024 
Omni Shoreham Hotel 

 

Soups   
Oyster Chowder, Cream of Asparagus 
 

Seafood Bar 
Poached Peeled Shrimp, Red Snapper 
Ceviche, Oyster on the Half Shell, 
Horseradish Cocktail Sauce, Mignonette, 
Smoked Salmon, Cream Cheese, Sliced 
Tomato, Red Onions, Capers, Lemon  
 

Charcuterie Board 
Chef’s Selection of Domestic and 
Imported Cheese, Dried Fruit, Artisan 
Breads, Grain Mustard, Soppressata 
Salami, Prosciutto, Fennel Pollen Salami 
 

Salads 
Mixed Baby Greens, Hearts of Romaine, 
Seasonal Accompaniments, Selection of  
House-made Dressings 
 

Salad with English Peas, Pearl Onion 
served with Honey Vinaigrette Shooter 
 

Salad with Spring Vegetables Panzanella, 
Tomatoes, Red Onion, Fresh Mozzarella, 
Cucumber, Fresh Basil Lemon Vinaigrette 
 

Street Corn Salad and Deviled Eggs 
 

Carving Station 
Roasted Southern Prime Rib with Gravy, 
Slow Roasted Leg of Lamb served with 
Rosemary Jus, Root Beer Virginia Ham,  
Cedar Plank Salmon 
 

 
 

Entrées 
Pan-Seared Red Drum Fillet with Creole 
Beurre Blanc, Chicken Saltimbocca, 
Vegetable Ravioli, Roasted Asparagus, 
English Pea Risotto, Roasted Carrots, 
Blistered Green Beans 
 

Breakfast Station 
Corned Beef Hash, Applewood Bacon, 
Chicken Apple Sausage and Pork Patty 
French Toast with Maple Syrup  
 

Omelette Station | Create your favorite 
from fresh ingredients 
 

Donut Station   |  Fresh, warm donuts 
with sweet & savory toppings  
 

Dessert Station 
Whole Walnut Carrot Cake, Easter 
Cookies, Shoreham Bread Pudding, 
Rhubarb Upside Down Cake 
 

Children’s Buffet 
Homemade Chicken Tender with Honey 
Mustard Sauce, Flatbread Assorted Pizza,  
Mini Macaroni n’Cheese, Spam Sushi 
(Musubi), Fruit Salad 
 

Additional Information  
Adults   $110 plus tax 

Children (5 -12) $45 plus tax 

Children 4 & under Complimentary 

Seating Times 11:00 am - 3:00 pm 

Attire    Resort Casual 
 


